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H C h e r r y  T o m a t o              $ 8

Marinated in plum sauce

话梅糖渍圣女果

C h i c k e n  F e e t               $ 9
Braised and tossed in chili oil

风味凤爪

C u c u m b e r                   $ 6
Smashed salad with garlic 
vinaigrette 

蒜汁拍黄瓜

S p a r e  R i b                 $ 1 2
S w e e t  a n d  s o u r

糖醋小排

H u n a n  S a l a d             $ 1 0
Grilled pepper and eggplant, preserved duck 
egg, soy sauce and sesame oil dressing 

擂辣椒皮蛋茄子
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C a b b a g e               $ 1 2
Stir fried with garlic and 
sun-dried chili

干锅手撕包菜

S e a s o n a l  V e g e t a b l e s      $ 1 6
Stir fried with seasonal vegetables

时令蔬菜

F i s h  F i l l e t            $ 1 8
With picked cabbage in fish broth/
steamed in chef’s special chili sauce

酸菜鱼片/秘制剁椒鱼片

P i g  T r o t t e r            $ 1 8
Braised and stir fried

小炒蹄花

C h i c k e n                 $ 1 8
Stir-fried with young genger

姜炒土鸡

T r a d i t i o n a l  S w e e t  S o u p   $ 6
Mung bean, alley, rock sugar

薏仁绿豆汤

A l m o n d  J e ll y            $ 8
Almond and milk in jelly

杏仁豆腐

I c e  C r e a m             
冰淇淋

S m o k e d  P o r k             $ 1 2
Stir fried with smoked bean curd 

香干炒腊肉

S p a r e  R i b              $ 1 6
Stir fried in black bean sauce

豉汁排骨

S k e w e d  B e e f            $ 1 2
w/ cumin 

牙签牛肉

H u n a n  C h a r c u t e r i e       $ 1 6
Braised beef shank, beef tripe, 
pig’s ear, pig’s tongue and tofu

卤水拼盘
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N F i s h  F i l l e t                    $ 2 8

Fresh fish fillet, seafood mushroom, seasonal green

鲜鱼片米粉

H o m e t o w n  L u  F e n                $ 1 8
Sliced beef, char su, peanut, cucumber, 

bean curd, crispy soy bean

家乡卤粉

B e e f                           $ 1 8
Braised beef, daikon, half egg

红烧牛肉米粉

S t r i n g  B e a n                    $ 1 6
Peakled, diced and stir fried with minced 
prok and chili

酸豆角米粉

P o r k  S h a n k                     $ 2 2
Bone marrow, Tonkotsu-style broth

筒子骨粉

P i g  T r o t t e r                    $ 1 8
Stew with soy bean, celery and chili

香辣猪蹄粉

T h r e e  D e l i c a c i e s               $ 1 9
Oyster mushroom, pork slice, egg

三鲜米粉

P e p p e r  &  P o r k                   $ 1 9
Stir fried

农家小炒肉米粉

V e g e t a r i a n                     $ 1 8
Seasonal vegetable, Kombu broth

素粉

E g g                             $ 2
Soft boiled and marinated in chef’s special sauce

Poached

Fried

卤蛋/水煮蛋/荷包蛋


